Introduction Osmotic Dehydration:
Osmotic dehydration is a process of partial removal of water by soaking foods, mostly fruits and vegetables, in hypertonic solutions (Shi and Maguer 2002) . The driving force for the diffusion of water from plant tissue into solution is difference between osmotic pressures of hypertonic solution and plant tissue. The diffusion of water is accompanied by simultaneous counter diffusion of solutes from solution into tissue (Lazarides et al. 1995) Leakage of natural solutes from plant tissue occurs because the cell membranes of plant tissue responsible for osmotic transport is not perfectly selective but this flow is negligible, although it may be important for the organoleptic and nutritional properties of the product (Heng et al. 1990 , Mizrahi et al. 2001 , Sahoo et al. 2007 , Singh et al. 2008 . The food which has been osmotically dehydrated can be further processed by freezing, freeze drying vacuum drying and air drying (Nanjundaswamy et al. 1978) . Sugar, glucose, fructose, corn syrup and sodium chloride are the common osmotic agents and out of this sodium chloride solution is commonly used for vegetables and sucrose solution for fruits.
Amla:
Aonla or Indian gooseberry (Emblica officinalis Garten) has wide popularity all over the world because of the medicinal properties. The medicinal preparations are so highly regarded that many scientists have focussed attention on discovering the nutritional and medicinal principles of aonla. The high level of ascorbic acid makes it good as an antiscorbutic, diuretic, laxative and antibiotic [Mehta (1995) ]. The fruit is also reported to possess pronounced expectorant, antiviral and cardiotonic activities. It also possesses hypoglycemic activity [Kalra (1988) ].
II.

Materials And Methods
• Osmotic dehydration • Drying-Tray drying.
• Quality analysis.
• Chemical analysis-Analysis of reducing sugars, Ash content. 5, 7.5, 10% Time 2 hours Fresh amla were purchased locally and thoroughly washed with water to remove adhering soil and other debris. They were blanched and cut into pieces of 1.5 cm size. Sugar and salt are the osmotic agent was purchased from the local supermarket. The osmotic solution is prepared by mixing the sugar and salt with proper amount of pure water. The osmotic dehydration was conducted in a 500 ml beaker which was placed in a water bath. Sample were cut into small pieces and weighed and then placed into dehydration vessel containing sugar solution of varying concentration (25-60 0 Brix) and salt(5, 7.5, 15%). The vessel was placed into the water bath at constant temperature. The solution and sample ratio is 4:1and 8:1. After each half an hour (30 min) the pieces were taken and weighed. In each of the experiment fresh osmotic syrup were used. The treated sample slices were spread on stainless steel trays of the tray dryer and they were dried in tray dryer at temperature 50 0 C. The samples were weighed at an interval of 30 minutes. The samples took around 2 to 3 hours depending on the drying temperature to reach equilibrium moisture content. The average moisture and dry matter content of the sample were determined by drying in hot air oven. In order to follow adequately the osmotic dehydration kinetics, individual analysis for each sample were carried out and from these; weight reduction (WR), solid gain (GN) and weight loss (WL) data were obtained, according to the following expression given by Ozen et al. 
Optimization of the Effect of process Parameters and Study of Quality characteristics of Osmotic
III. Results And Discussion
This chapter deals with the experiments conducted on osmotic dehydration of amla. The results obtained are tabulated and discussed in detail. 
Concentration of the osmotic agent: sugar (°brix) and salt (5%)
-
IV. Conclusion
It was concluded that the study conducted for Amla slices during osmotic dehydration followed by tray drying and the influence of process variables on the quality characteristics. The samples were osmo dehydrated in combination of sugar (25-60°Brix) and salt (5%, 7.5%,10%) solution at temperature 30°C in 4:1 and 8:1 ratio. It was observed that the weight reduction, solid gain and water loss increased with increased in the parameters like concentration of sugar solution, salt solution and ratio of solution to sample and time
